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sing Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 


How to Find the Strength of 


tm Wy Ne 
Nets, 
BRINE 


In most of today’s plants, the type of 


hydrometer called a Salometer can gen- 
erally be used to measure the strength 
of salt brines most accurately. This 
device (similar in principle to the hy- 
drometer which checks the condition 
of your car's battery) is convenient to 
use—and its scale permits fast calcula- 
tions for a variety of plant needs. The 
Salometer scale reads from 0° in pure 
water to 100° in saturated brine, with 
each degree representing a percentage 
of fully saturated brine. 
Using the Salometer with maximum 
however, isn’t just a matter ot 
reading 
A number of simple 
precautions must 
also be taken to 
7 make sure the Sa- 


accuracy, 
the scale. 


= lometer records 


\ correct brine 


, LA strength. Here they 


are: 


1. Check the temperature of the 
brine. Since most Salometers are cali- 
brated for reading at 60° F., 
temperature should be kept at this level 
during testing. When other brine tem- 
peratures are encountered, it is neces- 
sary to use the following table of simple 
correction factors. These will help pro- 
\ ideacompletely accurate measurement 
of brine strength. 


APPROXIMATE CORRECTION IN 
SALOMETER DEGREES 


bserved Salometer Subtract per degree Add per degree 
reading below 60° F above 60° F 


Oto 10 0.049 0.060 
llto 20 0.064 0.082 
2lto 30 0.077 0.094 
3lto 40 0.087 0.103 
4lto 50 0.095 0.112 
5lto 60 0.102 0.118 
6lto 70 0.107 0.123 
71lto 80 0.112 0.128 
8lto 90 0.116 0.131 
91 to 100 0.120 0.134 


brine 


For measuring cold brines, such as 
those used in meat-packing plants, 
special 38° F. Salometers may be used. 
Special temperature-correction tactors 


are available when using this type of 


Salometer to test brines above or 


below 38° | 


2. Brine should be tested only in a 
straight-walled 
cylinder 
clear glass set on 

a level surface. Any 

moisture that col- 

lects on the outside 
of the cylinder 


should be wiped off 


before testing procedures start 


3. Salometer stem must be thor- 
oughly dry, clean, and free from 
grease or caked salt crystals. Also, the 
Salometer should not touch the sides ot 
the cylinder when readings are taken. 
It should be read with the stem in a 
vertical position. 


4. Check new Salometers by placing 


them firstin clear water: reading should 
be O° S. Then empty the cylinder, rinse 
salt solution. and retill 


with a Saturated 


READING SHOULD 
BE TAKEN AT — 
EYE LEVEL 


SALOMETER 


CYLINDER 


Illustration showing the proper eye 
level for reading a free-floating Sa- 
lometer in a straight-walled glass 
cylinder. 


with fully saturated brine: reading 
should be 100° S. Both water and brine 
should be at 60° F. 


made of 


Salt Brines— Accurately 


5. Correct reading technique. Brine 
tends to rise along the sides of a glass 
cylinder, forming a 
known as a meniscus. For 
reading, the eye should be brought to a 
point level with the bottom of this 
meniscus. Errors of two or three degrees 
are possible if reading is taken at the 
point where the brine has risen along 
the sides of the cylinder. 


concave surface 
correct 


Special Salometers. In the canning 
industry, where brine is used for quality 
grading, a different type of Salometer 
is often used. It’s graduated on a scale 
where 100° S. represents brine contain- 
ing 25% salt, instead of the normal 
26.395 °,. Special hydrometers may also 
be used in the tanning or chemical in 
dustries. But the same procedures out 
must always be followed 


lined here 


when brine is to be tested—no matte 


what type ot hydrometer a plant uses 


TECHNICAL SERVICE WITH 
YOUR SALT 


‘2 Through skilled and 
Re experienced “Salt 
\ ‘he ss 

N| We Specialists,” Interna- 
/ \ : : is : 

[> os “os tional can help you 


vet greater efficiency 
and economy from the salt or brine 
you use. International produces both 
Sterling Evaporated and Sterling Rock 
Salt in all types and sizes. And we also 
make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt 
most perfectly suited to your needs. 

If you'd like help on any problem 
concerning salt or brine—or further 
information on testing brine strength— 
contact your nearest International 
sales office. 

International Salt Co., Scranton, Pa. 
Sales Offices: Atlanta, Ga.; Chicago, IIL; 
New Orleans, La.; Baltimore, Md.; Boston, 
Mass. ; Detroit, Mich. ;St. Louis, Mo.; Newark, 
N. J.; Buffalo, N. Y.; New York, N. Y.; 
Cincinnati, Ohio; Cleveland, Ohio; Philadel- 
phia, Pa.; Pittsburgh, Pa.; Richmond, Va 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 
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Product Planned Cans 
for Every Need 


SMU ee MM ee 


give you the benefit of their fifty-five years of metal 


packaging experience. Heekin Cans are Product Planned 


. .. lithographed or plain ... planned for your profit. 


since 190! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Events to Come 


Dec. 10-12. Western Frozen Food 
Processors Association, annual conven- 


tion, Hotel del Coronado, Coronado, 
Calif. 


Dec. 11. Maine Canners Associa- 
tion, annual meeting, Falmouth Ho- 
tel, Portland, Me. 


Dec. 13-14. New York State Can- 
ners & Freezers Association, 71st an- 
nual meeting, Statler Hotel, Buffale, 
N. Y. 

Jan. 6-10. National Association of 
Frozen Food Packers and National 
Frozen Food Distributors Association, 


annual convention, Hotel Fountaine- 
bleau, Miami Beach, Fla. 


Jan. 9-11. Illinois Canners Asso- 
ciation, Canners School, Urbana Lin- 
coln Hotel, Urbana, II. 


Jan. 24-25. Canners League of Cali- 
fornia, Fruit and Vegetable sample 
cuttings, Fairmont Hotel, San Fran- 
cIsco, Calif. 


Jan. 27-30. Northwest Canners and 
Freezers Association, annual conven- 
tion, Multnomah Hotel, Portland, Ore. 


Jan. 28-29. Tri-State annual Field- 
men’s school, Rutgers University, New 
Brunswick, N. J. 


Jan. 30-31. Minnesota Canners and 
Freezers Association, Canners and 
Fieldmen’s Short Course, Kahler Ho- 
tel, Rochester, Minn. 


Feb. 4-6. Michigan Canners and 
Freezers Association, Canners School, 
Michigan State University, East Lans- 
ing, Mich. 


Feb. 12-13. New York State Can- 
ners and Freezers Association, Can- 
ners School, Agricultural Experiment 
Station, Geneva. 


Feb. 12-14. Pickle manufacturers 
school, Kellogg Center, Michigan State 
University, East Lansing, Mich. 


Feb. 16-19. National Food Brokers 
Association, annual convention, Con- 
rad Hilton Hotel, Chicago, Il. 


Feb. 16-19. National Canners As- 
sociation, 50th annual convention, 
Conrad Hilton Hotel, Chicago, Il. 


Feb. 16-20. Canning Machinery and 
Supplies Association, annual exhibit, 
Conrad Hilton Hotel, Chicago, Il. 


Feb. 26-27. Iowa-Nebraska Canners 
Short Course, Iowa State College, 
Ames, Iowa. 


March 22-23. Utah Canners Asso- 
ciation, annual convention, Hotel 
Utah, Salt Lake City, Utah. 
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ALL-IMPORTANT 


Regardless of what you pack Anchor Hocking makes an Anchorglass container in a style, size and 
color to most attractively, efficiently and economically package it. And regardless of how you 
pack it—hot or cold—with or without vacuum, sterilized or processed, there’s an Anchor cap 
and Anchor sealing machine to completely satisfy your diverse and specialized requirements. 


HE controls applied throughout 
your production and packaging 
Operations are all-important to you. 
By the same token, the manufacturing 
controls employed by Anchor Hock- 
ing are very important to you, also. 
Anchor Hocking exercises literally 
hundreds of exacting controls, tests 
and checks daily in the manufacture 
of its glass containers and closures. 
From the selection of all raw materials 
used to the final inspection, every 


NCHOR HOCKING 


operation is under meticulous control. 

And all of this control, involving 
highly trained chemists, bacteriolo- 
gists, engineers, other technicians 
and personnel, is done but for one 
reason. And that is, to provide you 
with uniform, high quality, depend- 
able Anchorglass” containers and 
Anchor® screw, lug, vacuum, metal 
and molded closures that will give 
you high-speed, dependable produc- 
tion and protection. 


GLASS CORPORATION Lancaster, Ohio 
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Cookers and @ 
cocktail per m 
fully automatic, 


Taking the Guesswork out of Commercial Processing 


The “Sterilmatic’’* in-can 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz-. 
ing and quality control. Now canners control time 
periods and temperatures to predetermined meas- 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degree 
of temperature to be maintained with utmost de- 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method. 

See how the FMC “Sterilmatic’” Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 

‘Trade Mark — Reg. U.S. Pat. Off. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


en Canning Machinery Division 


FOOD MACHINERY 
comporarion Fy 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. » EASTERN: HOOPESTON, ILL. 


FOOD PACKER 





Washington and You 


Robert Y. Kerr, Washington Editor 


New Antibiotics Promise 
Control of Powdery Mildew 


he Agricultural Research Center at Beltsville, Md. 

has tested two new antibiotics for the control of pow- 
dery mildew, a fungus disease of snap beans. The anti- 
biotics are anicomycin and griseofulvin. Single treatments 
in greenhouse tests have proved promisingly effective. 

Powdery mildew is a disease that threatens serious 
damage to the country’s $65 million a year bean crop, 
particularly in the South and on the Pacific Coast. Mil- 
dew attacks all parts of the bean plant, except the roots. 
It produces dark weas on the leaves which develop into 
powdery white areas that presently cover the leaf. In 
severe cases the leaves may drop off. Pods are stunted, 
malformed and poorly filled. 


Government Food Purchases 


In a single week in October the U. S. Department 
of Agriculture bought 10,925,000 Ibs. of hamburger to 
assist cattle producers. Purchases began rather late in 
September and before the end of October totaled up- 
wards of 37 million Ibs. Expenditures at that time had 
reached close to $13 million. 

The USDA also announced a pork purchase program 
to stabilize producer prices and to encourage additional 
domestic consumption of pork. This together with the 
lard purchase program announced a few weeks earlier 
will make about $100 million available to stabilize hog 
prices during the heavy marketing period. The Army 
plans to step up its purchases of pork and pork products 
during this period. 

The USDA buys 123,000 cases of canned tomato paste 
for school lunches. The paste is packed in No. 10 cans. 
A large part of the purchase is made in California; a 
lesser amount in Utah. Part of this pork purchase will 
be used in school lunches. Still another price stabilizing 
purchase is of medium-size shell eggs. About $700,000 
was expended for this purpose in one week, with overall 
exnenditures amounting to $2.7 million near the end of 


October. 


Advice for Salesmen 


The Small Business Administration has announced a 
new leaflet in its series of Small Marketers Aids. It’s 
called “Improving Personal Selling in Small Business.” 
It is available on request from any of the Agency's of- 
fices. The three factors in improving sales are a customer- 
centered attitude, appreciation of basic personal-selling 
skills, and an administrative climate which encourages 
selling improvement. The leaflet is of value to all small 
businesses, but it is especially useful to owner-managers 
and sales people in smaller retail concerns. 


Antitrust Suit 


The Government has filed an antitrust complaint de- 
signed to dissolve the merger of Continental Can Co. and 
Robert Gair Co., Inc., both of New York City. Not long 
ago the Government filed a similar suit to block Continen- 

(Continued on Page 30) 
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GUARD your 
PROFIT MARGIN 


with 


EXACT WEIGHT 


There’s no guesswork in any packing job when 
you use EXACT WEIGHT Scales! You pack ac- 
curately and uniformly and your profit is guarded 
in every package. Engineered for the Packing in- 
dustry, each feature is designed to speed produc- 
tion, cut production costs and eliminate overweights. 
Built compactly to save space, they are made of 
rugged construction backed by 40 years’ experi- 
ence in specialized weighing. Maintenance costs 


are kept to a minimum. 


Model 213, above, has a 3 Ib. capacity. Other 
EXACT WEIGHT Scales are available in a wide 
range of capacities and sensitivities to meet every 
requirement of the Food Packing industry. Con- 


sult us on your weighing problems. 


Sales and Service Coast to Coast 


laxact Weigint 


Better cost control Zoales 
THE EXACT WEIGHT SCALE COMPANY 


918 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





Industry 


Fred C. Heinz Dr. E. Anderson 

The first award ever presented to a 
commercial concern by the Union of 
Orthodox Jewish Congregations of 
America, “in appreciation of 25 years 
of pioneering service on behalf of the 
Jewish homemaker,” was accepted by 
Fred C. Heinz on behalf of H. J. 
Heinz Co., at the Union’s national 
biennial convention in Atlantic City. 
The award recognized Heinz’ leader- 
ship effort in establishing the O-U 
symbol as the dependable label iden- 
tification of Kosher foods. 


Dr. Edward E. Anderson has joined 
the staff of the flavor laboratory of 
Arthur D. Little, Inc., consulting re- 
search company of Cambridge, Mass. 
Dr. Anderson has done research in 
canning, freezing and nutrition and 
comes to ADL from the University of 
Massachusetts, where he was _ asso- 
ciate professor of food technology. 


Paul S. Armstrong, for 25 years gen- 
eral manager of Sunkist Growers, 
announced his retirement effective 
January 1 at a dinner given in his 
honor recently. Mr. Armstrong has 
spent all of his business career of 41 
years with the Sunkist cooperative. 


Continental Can Co. has appointed 
James I. Donahue general sales man- 
ager of its newly acquired Hazel- 
Atlas Glass Division and Karl Weaver 
as manager of manufacturing. Both 
men will be located in the division’s 
Wheeling, W. Va. headquarters. 


Frank E. McCarthy has been elected 
a vice president of John Morrell & 
Co., Ottumwa, Iowa. 


Edward Staffenberg, Elmhurst, L. [., 
N. Y., has been appointed northeast- 
ern factory representative in charge 
of sales and promotions for B. F. 
Trappey’s Sons, Inc., New Iberia, La. 


Names and News 


Temple Frosted Foods, Brooklyn, 
N. Y., has acquired an additional 
plant in Long Island City. 


H. S. Bronstein is leaving Dole Ha- 
waiian Pineapple Co. as assistant sales 
manager for the Western area to join 
Cook-McFarland Co., Los Angeles 
food brokerage firm, as a partner. Mr. 
Bronstein has been with Dole for the 
past 18 years. Cook-McFarland has 
been Dole’s broker in southern Cal 
ifornia since 1922. 


Corn Products Refining Co. has ap 
pointed four regional sales service 
managers —C. J. McDowell, R. F. 
Cohee, R. D. Walter and E. W. 
Beardsley — to the eastern, central, 
southern and western divisions respec- 
tively. 


Eugene Damm R. B. Reynolds 
Eugene Damm, Columbus, Wis., 17 
year old state winner of the Farm 
Youth Canning Crops Contest, was 
presented a $100 savings bond by the 
Wisconsin Canners Association at its 
annual convention in November. 


Robert B. Reynolds, Taylor Instru- 
ment Companies salesman and sales 
executive since 1940, has been named 
industrial sales manager of the Chi- 
cago branch, including the Minneapo- 
lis, Milwaukee and Kalamazoo areas. 
John W. Sullivan has been appointed 
representative of Canada for 
Hunt Foods, Inc., with headquarters 
in Toronto. 


sales 


Stockholders of both companies have 
unanimously approved a merger of 
The BiB Corp., distributor of baby 
fruit juices, and Sasson-King, Inc., 
citrus packer, both of Lakeland, Fla. 
Business will be conducted under the 
name of the BiB Corp., with Sasson- 
King operating as the citrus packing 
division. 


Fred Bedford, Sr.. 80, chairman of 
the board of Bedford Products. Inc. 
Dunkirk, N. Y., died October 23. 


Special awards were recently present 
ed to two executives of The Diversey 
Corp. for their contribution to inte 
American commerce relations. O. E. 
Soderberg, administrative vice presi 
dent and treasurer and W. E. Noyes, 
vice president in charge of sales, were 
awarded plaques and named as “Key 
inter- 


Branift 


men” in the development of 
American 
Airways. 


relations by 


W. D. Regnier has been appointed 
division manager of sales of the ma 
chinery division of the Crown Cork 
& Seal Co., Inc., succeeding Ralph E. 
Costa, who 

the company. 


recently resigned from 


H. E. Woodford has beeen named 
president of Consolidated Food Prox 
essors, Inc., a subsidiary of Consoli 


dated Foods Corp. 


Paul D. Palmer, formerly merchan 
dising manager for The G. S. Sup 
piger Co., Collinsville, Ill., has been 
moved to Pittsburgh, Pa., and pro 
moted to East Central division sales 


manager. 


F. T. Amold has been appointed con 
troller of the Pacific Division of Na 
tional Can Corporation. 


Merger of Roselli’s Pure Food, Inc., 
Merchantville, N. J., with Prince Mac- 
aroni Manufacturing Co., Lowell, 
Mass., became effective October 1. 
Roselli’s will be known as_ Prince- 
Roselli Foods, Inc., 
subsidiary of Prince Macaroni. 


a wholly-owned 


Marion O. Smith G. J. Madge 
Marion O. Smith of Food Machinery 
& Chemical Corp., has been pro- 
moted to plant superintendent of the 
Canning Machinery Division’s eastern 
operation at Hoopeston, III. 

George J. Madge, formerly 
troller of American Can Co., has been 
elected a vice president in the execu- 
tive department. John McCambridge, 
formerly assistant comptroller of the 
Madge as 


comp- 


company, succeeds Mr. 


comptroller. 
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©: Who’s helping to 
push canned corn in 
stores across the U.S. 


Continental\Can Company ) 
...1n the Canned Foods Merchandiser Digest / 


If ever a publication was tailor-made to help you 
move canned foods, it’s the Canned Foods Mer- 
chandiser Digest. Now in the hands of more than 
100,000 grocers, the Digest is packed with canned 
food selling ideas — advertising, displays, special 


sales and tie-ins. 


Every month, Continental scouts the nation’s 


supermarkets for successful merchandising ideas 


— and publishes the best of these in the Digest. 
Just one more example of Continental’s broad- 
gauge campaign to sell canned foods where they 


must be sold — in the store. 


P.S. Get your free copy of the Canned Foods Mer- 


chandiser Digest every month. Just send us a post 


CONTINENTAL (© CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 


FOOD PACKER 
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lowa, Wisconsin, Utah Associations 
Elect New Officers for Coming Year 


Hospitality rooms of suppliers re 
ceived continuous streams of visitors, 
and informal business sessions were 
held in hallways and hotel lobbies, 
as the convention season picked up 
steam during November. 

In Chicago a day long session of the 
Illinois Canners Association was held 
in the Bismarck Hotel, November 1. 
Don Jones, executive secretary of the 
group, received an unexpected bou- 
quet from the Hon. Warren Wood, 
Speaker of the House of Representa- 
tives of the Illinois legislature, during 
the luncheon session. Mr. Wood re- 
ferred to Mr. Jones as one of the 
most able lobbyists at the legislature. 

No elections were held at this 
meeting. The 1957 officers were elect- 
ed in a meeting earlier in the year. 

The Wisconsin Canners Association, 
generally one of the larger of the 
state association meetings, held its 
1957 convention in the Schroeder 
Hotel in Milwaukee, November 7 and 
8.) Canners regularly slipped down 
to the lobby to pick up the latest 
papers and check final election re- 
turns.) Officers elected were: William 
H. Stare of Stokely-Van Camp at 
Columbus, president; O. V. Otteson 
of Friday Canning Corp., New Rich- 
mond, vice president; K. S. Kneiske 
of Mammoth Springs Canning Co., 
Sussex, recording secretary; W. C. 
Schorer, Jr. of Reedsburg Foods Corp., 
Reedsburg, treasurer, and Marvin 
Verhulst, executive secretary. 

The meeting of the Iowa-Nebras- 
ka Canners Association was held on 
November 9, the day after the Wis- 
consin meeting. Many suppliers caught 
the evening train to Des Moines for 
the meeting in the Fort Des Moines 
Hotel. William U. Hudson, president 
of the National Canners Association, 
presented an optimistic report on 
canned food consumption at the meet- 
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R. Wadsworth W. H. Stare 


ing. All officers of the Association 
were re-elected. Fred T. Wright of 
Beaver Valley Canning Co., Grimes, 
was elected to his second term as 
president, and Alfred Rieck of Trip- 
oli Canning Co., Inc., Tripoli, vice 
president. Guy E. Pollock of Marshall- 
town continues as secretary-treasurer. 
New officers were elected to head 
the Utah Canners Association even 
though the convention will not be 
held until March 23 and 24. An ex- 
ecutive session held in Ogden on 
November 14 elected Ronald Wads- 
worth, division manager of the Cali- 
fornia Packing Corp. of Ogden, 
president; Herbert D. Landes of 
Pleasant Grove Canning Co., Salt 
Lake City, vice president; and Harvey 
F. Cahill of Ogden who continues as 
secretary-treasurer. 


Continental Hits 
Government Claims 


The latest round in the battle be- 
tween Continental Can Co. and the 
anti-trust division of the Department 
of Justice (see Washington and You) 
is a statement from Lucius D. Clay, 
chairman of the board of Continental. 
Gen. Clay’s statement was made 
“to point out that the complaint of 
the government as presented to the 


court is a maze of allegations and 
unrelated facts.” 


The suit is to compel the Conti- 
nental Can Co. to divest itself of 
Robert Gair Co., Inc. Gen. Clay said, 
“The main allegation of the Depart- 
ment of Justice seems to be that the 
merger creates a company with such 
a broad coverage of the various prod- 
ucts in the packaging field that it 
will tend to stifle competition. We 
can find nothing in the anti-trust laws 
which supports the thesis that it is 
illegal to present a customer with a 
broad range of related products.” 
He said that the position of the De- 
partment of Justice “. . . will become, 
is this case progresses, recognizable 
as a new philosophy and we hope, 
repudiated by the courts, once and 
for all.” 


Canning Industry Is 
Third in Use of Steel 


The canning industry is the third 
largest user of steel in the United 
States. First is the automobile indus- 
try and then construction. 


This information was furnished by 
the Canning Machinery and Supplies 
Association which is planning its Gold- 
en Anniversary Exhibit at the Conrad 
Hilton Hotel in Chicago in conjunc- 
tion with the National Canners Asso- 
ciation convention February 16-19. 

The figures on steel usage are: can- 
ning industry, 7,000,000 tons for ma- 
chines, packaging, etc.; automotive 
industry, 18,000,000 tons; and con- 
struction industry, 9,000,000 tons. 


We Erred on Asgrow 


In the November issue of Food 
Packer a statement indicated that As- 
sociated Seed Growers, Inc., was 
celebrating its 50th anniversary. Act- 
ually the seed company which was 
founded with the consolidation of 
three parent companies in 1856 is now 
100 years old. 
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The flow of vegetables from preparation to filling and closing machines is outlined in this schematic diagram of the Morgan Pack- 
ing Co. plant. At left is vegetable room and at right packing room. Filled cans move out at right to cooling canal and labeling. 


e with the mass selling techniques used 
Mixed Vegetables Make by the Morgan Co. 


3. It brings in a yearly profit. 
I. H. (Jack) Morgan, president ot 


Post-Season Profits the company, said the line makes 


money because it is handled as a 

Mixed vegetable line extends part of a big operation. It isn’t a 

Morgan Co. pack season profitable item for a small packer. 
+ ’ 


Nee : Morgan Co., can do it because an 
also makes hiring easier. efficient operating technique has been 


developed using a lot of equipment 

and knowledge gained from 25 years 

mixed vegetable line which 1. It extends the vegetable pack of experience. Mixed vegetables can 

A turns out 250,000 cases during for another 30 days after the regular be sold and shipped in small lots 

a 30-day season at the Morgan Pack- season ends. The extra working time along with orders of other items 
ing Co., Inc., Austin, Ind., has a 25- is a help in hiring since more work packed by the company. 

year record of successful operation. is provided for a part of the peak 

The line has several advantages crew of 1,700 at the Austin plant. 
for a company that packs 25 items 2. It adds one more item to sales- 
in five plants in southern Indiana. men’s sample cases, which is helpful 


Other advantages come with a big 
company. Most of the vegetables 
used in the Morgan mix come from 
Michigan and northern Indiana. 


1 Carrots drop from overhead belt 9 Double potato inspection belts are Onions are peeled and dropped into 
down shutes to trimmers. Work is divided into two channels. Trimmed boxes. As on carrot line, inspector 
supervised by inspector who dumps potatoes go to dicer, rejects are re- checks collecting boxes before 
trimmed carrots from collecting boxes in turned to lyer and steamer, by cross con- dumping onions on conveyor. Onions 
front of workers onto conveyor. veyor in foreground. move to squirrel cage washer. 
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Trailers making the trip into Detroit, 
Chicago and Cleveland, which are 
large sales areas for Morgan products, 
pick up return loads. 

In the Austin plant, high pressure 
spray used in cleaning vegetables 


comes from a central plant and_ is 


pumped to the vegetable room at 
around 120 Ibs. per square inch, elim- 
inating the higher operating costs of 
individual pumps. 

A small operator would miss these 
advantages. Also to meet Morgan ef 
ficiencv he would be forced to sink 
capital into machinery that might be 
used only once a year. In the Mor- 
gan svstem all of the mixed vege- 
table equipment is used for vegetabl 
soup. The carrot line is used for 
canned diced carrots, the potato line 
for canned whole potatoes. Either the 
carrot or potato line can be used for 
beets. The soak tanks are described 
by the superintendent of the packing 
room as “some of the most versatile 
equipment we have.” They are used 
in soaking the dry items in the soup 
and for the many dry bean products 
of Morgan. 

Much of the equipment in the 
mixed vegetable line was built in 
the company machine shop. 

The operation itself is housed in 
two sections. Five fresh vegetables 
ie prepared in the vegetable room. 
These are carrots, potatoes, cabbage, 
onions and celery. Dry items, baby 
limas, white navy beans, and peas are 
soaked and cooked in the packing 
room. Mixing, filling and closing oper 
ations are done in the packing room 
Filled retort crates are moved to the 
retort room, then to the cooling canal 
and out to warehouses. 

The large number of products and 


_—e 


Final inspection of celery is made 


can sizes handled by the single plant 
in Austin make a stra’ght line opera- 
tion impossible. The solution has been 
to transfer cans in filled retort crates. 
The crates, loaded on carts are pulled 
10 or more at a time by a tractor. 
The mixed vegetable season starts 
round the first week in October and 
including the vegetable soup pack, 
carries on until the first of the year. 
Normally vegetable preparation is be- 
gun on Monday afternoon, packing, 
on Tuesday morning. Operation 
is run daily until Friday. On Friday 
the preparation stops in the after- 
noon and the pack continues until 
the vegetables are used. This makes 
in average work week of four days, 
with vegetable preparation running 
four hours ahead of the pack. 


F. esh vegetables 


The preparation of the vegetable 
mix starts at the truck dock. Sacks 
Continued on Page 32) 


* 
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Dry items — white beans, baby limas 
5 and peas — are flumed to tanks for 

soaking. Batches are recorded for 
time in and time out. 


Peas, like other dry items, are flumed 
through riffle washer, onto inspection 
belt and into tub. 


7 Tubs from vegetable room and dry lines are clustered around mixing machine. 


after cutting, and air cleaning. Tub 

is then pulled into packing room 
with other vegetable tubs to supply mix- 
ing machine. 


Five men keep shutes filled. Vegetables are mechanically mixed in proper pro- 

portions according to the Morgan Packing Co. formula. The mixed yegetables 
are elevated to overhead bins on filling machines. The mix is checked against the 
formula twice a day. 
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Oxygen Removal Prevents 
Rancidity in Mayonnaise 


Glucose oxidase-catalase brings 


possibility of mayonnaise with longer 


shelf-life. FRDA approval is expected. 


By Jack Bloom and 
George Scofield* 


Continental Coffee Co. 
Don Scott 


Fermco Chemicals 


ayonnaise is, by definition, the 
emulsified semi-solid food pre- 


edible 


acidifying ingredients, egg yolk-con- 


pared from vegetable _ oil, 
taining ingredients, and spices or fla- 
voring ingredients.! “In no other fatty 
food product is oil subjected to so 
many unfavorable conditions which 
tend to turn it rancid or to cause it 
to deteriorate in other ways.”? As 
an oil in water emulsion the surface 
area of the oil is very great. In addi- 
tion the whipping process incorpo- 
rates approximately 10-12% air into 
the finished product. Then it is 
packed in glass containers and ex- 
posed to light and stored at ambient 
temnperatures 
100° F. 
naise manufacturers pick up mavon- 


which may be over 
at times. Many large mayon- 


naise from retailers’ shelves after foun 
months. No accurate data on product 
returned from the retailers’ shelves 
are available but the volume is known 
to be very significant. 


Early efforts 
The mayonnaise industry has made 


*Mr. Scofield’s present address is Kelling Nut 
Co. 


Organoleptic 
Sucrose 
Age, Oxidative- 
Months Control Catalase 
0 


Warburg manometric device used by 
Author Scott measures quantitatively the 
ability of enzyme to remove oxygen. 


great strides in producing a relatively 
stable product through such measures 
as rigid purchase specifications for oil. 
These specifications prevent the use 
of oil that has taken up oxygen and 
would turn rancid rapidly. The sub- 
stitution of stainless steel for copper- 
bearing alloys has also been of great 
assistance. Efforts to replace the air 
in the beating operation with nitro- 
gen have been only partially effective. 

Despite all precautions the mayon- 
naise manufacturer up to now could 
expect his product to undergo a grad- 
noticeable to the 
expert after only one month and to 
the general public after three to four 
months. 


ual deterioration 


Peroxide Value 
mm./kg 


Color (Averages) 


Sucrose 
Oxidative- 
Control Catalase 


0.2 0.2 


Sucrose 
Oxidative- 
Catalase 


= 0.2 


Fresh - Pale yellow 


Legend Slightly rancid 


Rancid 


Deep yellow 
Very pale yellow 


Table 1.— No physical changes were noted in the experimental samples during the 
course of the experiment. Shipping movement simulated by carrying samples in the 
trunk of a car for an extended period of time caused no apparent emulsion breakdown. 
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These earlier precautions on qual- 
ity of ingredients, particularly the oil, 
make it possible to greatly extend the 
shelf-life of mayonnaise by the com- 
plete removal of oxygen in the may 
onnaise thru the use of a_ glucose 
oxidase-catalase preparation effective 
at the low pH of mayonnaise. The 
ability of glucose oxidase prepara- 
tions to take up oxygen has been 
reported repeatedly since 1904* and 
its use in removing oxygen from food 
stuffs is discussed in a recent U. S. 
Patent.4 


Mechanism of Action 


A normal ingredient of mayonnaise 
is sucrose. Appreciable amounts of glu- 
cose are brought in with the egg volk 
material. The glucose introduced as 
such and glucose resulting from the 
acid inversion of sucrose caused by 
the low pH of the mayonnaise serves 
as the substrate for the glucose oxi- 
dase. 


The reactions are as follows: 


2 glucose + 202 +2H20O 6 
2 gluconic acid + 2H2O» 


2H2O2 & 2HeEO +02 


The former reaction is catalyzed by 
the glucose oxidase component, the 
latter by the catalase. 

Thus, the net reaction for the enzyme 
system is as follows: 


2 glucose + O 6 2 gluconic acid 


The reaction continues until one ot 
the reactants is exhausted. In the 
case of mayonnaise, the glucose is in 
excess resulting in essentially com- 
plete oxygen removal. 


Experimental 

A commercial size batch (60 gals.) 
of an 80% oil mayonnaise was pre- 
pared using frozen egg yolk contain- 
ing 10% salt as the yolk material 
and distilled white vinegar as the 
acidulent. All ingredients came from 
lots normally used for the commercial 
production of mayonnaise. An identi- 
cal batch was made to which 50 
p.p.m. of the glucose oxidase-catalase 
was added. Earlier experiments had 
indicated this level to be optimum. 
Work was carried out at levels of 
10 p.p.m., 100 p.p.m., and 1000 
p-p.m., in 8 oz. glass jars using stand- 
ard metal cap closures with waxed, 
pulp and oil type liners. 

It was apparent from this prelimi- 
nary study that this method of closure 
was not completely suitable because 
oxygen was not perfectly excluded. 
As a result, some of the results were 
erratic and conflicting after a three 
month storage period. However, it 


(Continued on Page 34) 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


eo Quality Control Clinic 


3 turn or move the product as it is 

Prevent Quality Loss conveyed past the line inspectors and 

eliminate the need of handling every 

e e item. 

on Inspection Lines When the product must be sorted 

carefully, two continuous _ parallel 

belts or a divided inspection belt 

should be employed. This prevents 

Adjustment of speed and handling consecutive pickup of the same item, 

thus increasing the efficiency of the 

line inspector, sorter or trimmer. 

efficiency in sorting, trimming. \ factor that is important for eff- 

cient inspection but often neglected 

is the width of the belt. When in- 

spectors are used on only one side 

Son trimming and _ inspecting quire a flat surface belt. However of a belt, the belt should not exceed 

the raw product are essential roller conveyors or vibration convey- 24 in. in width. However, with  in- 

operations in the production of high ors are to be recommended where spectors on both sides, the belt may 

quality food. It is at this point of they are applicable. These tend to (Continued on Page 20) 
preparation, when product defects 
are removed, that quality level can 


of raw product can bring greater 


be determined. Methods used range 
from hand sorted batches to electron- 
ic sorting devices. 
Three major considerations in main- 
taining quality at specified levels are: 
1. Speed and type of movement 
(of product ) 
Hlumination 
Personnel 


Movement of Product 


Movement is a machine variable 
which can be adjusted within limits. 
The adjustable factors are important 
in providing efficient inspection. First 
of these is speed of conveyor. 

Early work és by - Je Howard! Peeled and sorted tomatoes are transferred to center channel of divided belt. 
points out that “it is impossible to ob- 
tain good results with speeds exceed- 
ing 25 ft. per minute.” Workers at 
California? report that products like 
corn “which tend to roll about one 
axis, should be rotated at least 3/4 
revolutions per foot” of movement 
for each row of objects in front of 
the workers. By this standard, ear 
corn coming past the inspection in 
two rows would roll over 1-1/2 times 
in traveling a foot. Spheroidal prod- 
ucts “. . . which roll about numerous 
axes, should be rotated about 1.6 
revolutions” per foot of movement 
when 3 to 5 rows are inspected simul- 
taneously. 

The second factor is type of con- 
veyor or movement of product upon fe 


the conveyor. Many operations re- Illumination from daylight lamps improves inspection on lemon sorting belt. 


DECEMBER, 1956 





Canners’ Acreage 


Lug boxes are a popular method of handling product. Some processors discharge product directly into hopper trucks or bed wagons. 


Field Viners Cut Labor Costs 


Further testing of new machines 


will bring more improvements but 


biggest problems seem to be licked. 


echanization will hit the pea and 
a4 lima bean fields next. While 
most processors are still using viner 
stations mobile field viners have been 
used successfully in regular season 
operations. 

The problems in perfecting a field 
machine that can do the work of a 
stationary viner and still be maneuver- 
able enough to go up and down hills 
in all kinds of field conditions have 
been Several 


enormous. companies 


Even feeding of vines, regulated by tractor 


have been working on the solutions. 

Reports from food processors who 
have used field viners, from agricul- 
tural college field personnel who have 
watched them and from the manu- 
facturers indicate that 
better machines will be coming but 
the ones in use today have many 
advantages over conventional harvest- 
ing methods. 

The maneuverability of the ma- 
chine was a problem. When 5 or 6 


themselves, 


speed, brings high threshing efficiency. 


tons of conveyors, threshers, cleaners 
and collectors are put on wheels the 
weight alone seems to rule out use in 
wet fields. But the answer was huge 
tires to increase flotation to the point 
where manufacturers say that the 
harvester can go where a truck can 
go. 

The mobile field viner picks up cut 
peas from windrows. A_ threshing 
operation pops open the pods, the 
peas are screened, air cleaned and 
collected in lug boxes. The vines 
and pods are discharged back on the 
field. The rate of the viner is de- 
pendent on the ground speed of the 
machine. Wet fields and heavy vines 
call for slower speed. But one manu- 
facturer estimates that his machine 
will pick from 3/4 to 1 acre an hour. 

Reports indicate that there is little 
difference between field and _ station- 
ary viners in recovery of peas and the 
condition of the threshed peas. Split 
and damaged peas are 
higher in the field viner and recovery 
sometimes lower, but the difference 
in both cases has become negligible, 
according to nearly every report. 


sometimes 


The advantages? 

A food processor would be able to 
contract additional acreages once he 
was not limited to the immediate 
vicinity of his conventional viner sta 
tions. Hauling costs are lower since 
only the threshed commodity _ is 
moved from the field. Some users of 
mobile viners are loading the peas on 
beans directly into shallow bed wag- 
ons, palletized hoppers, or standard 
plant hopper trucks. This bulk han- 
dling method eliminates long delays 
necessary to transfer loaded lug box- 
es to a truck. 

Since the field viner can be run 
24 hours a day and transported at 

(Continued on Page 31) 
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Is your produ 


in the hag ? shin 


or Still'on the shelf? wis: mares 


consumers “like” one product over another? 


Is it flavor—is it color—is it price—is 
it a baffling combination of properties and 


characteristics? 


There are reliable solutions available to you 
thru a service that professionally evaluates the 
product that is causing concern, followed by 
practical technical suggestions for any needed 
improvement. May we suggest—better check 


with Stange and be sure 
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The WM. J. STANGE CO., Manufactur- 
ers of Seasonines and Food Color, ex- 


: 50-A MICROGROUND SPICE CREAM OF 
tends to the Food Industry a three-fold 


; NDGA ANTIOXIDANT PEACOCK 
service involvine Flavor and Colo 


Improvement—Product Development WM. J. SE : 

New Product Suggestions. Any or all Chicago 12, Il. Paterson 4, <- . 

three services are available through a CANADA: Stange-Pemberton, Ltd.—New Toronto, 

Stange representative or by letter. MEXICO: Stange-Pesa, §, A.—Mexico City é 
Litho in U.S.A Bea Fests os 





Pesticide Law Warns Canners 


Miller Amendment to F&D law applies 
directly to raw products but 
tolerances will affect canned food. 


he Miller Amendment to U.S. 

Food and Drug laws (See Quality 
Control Clinic, November issue of 
Food Packer), which specifies the le- 
gal amounts of residues of pesticide 
chemicals allowed on fresh fruits and 
vegetables, also has application to 
canned foods. 

George T. Daughters, chief of Chi- 
cago District, Food and Drug Admin- 
istration, told members of the Wis- 
consin Canners Association at their 
annual convention in Milwaukee (See 
Spotlighting the News) that the same 
tolerances also have special applica- 
tion to canners. 


Involves Two Regulations 


Mr. Daughters said, “Canned foods 
are not raw agricultural commodities 
and are not subject to the pesticide 
amendment.” However, canned foods 
are subject to another section of the 
Food and Drug laws which deals 
with poisonous chemicals in canned 
foods. This section, 406, provides that 
tolerances may be established for 
canned foods. 

There is some question in the 
wording of Sec. 406 on whether the 
tolerances established for raw prod- 
ucts would also apply to canned foods. 
This is Mr. Daughters’ interpretation: 
“I believe that canned foods made 
from raw agricultural products which 
are within the pesticide tolerances, and 
which are properly cleaned and pre- 
pared with good manufacturing prac- 
tices, will be within the tolerances 
under Sec. 406 . . . there is a very 
definite possibility that canned foods 
made from raw agricultural com- 
modities which exceed the pesticide 
tolerances would exceed the tolerances 
under Sec. 406.” 

Mr. Daughters emphasized that 
canners should have control of spray 
schedules for raw products to be safe. 
Spray applications should not exceed 
the dosage recommended on the label. 

With raw products that are con- 
sidered safe under the Miller Amend- 
ment, Mr. Daughters said: “Processed 
foods will not be considered unsafe 
within the meaning of Sec. 406 if: 

1. The poisonous or deleterious pes- 
ticide residues have been removed 
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to the extent possible in good manu- 
facturing practice; and 

2. The concentration of the pesti- 
cide in the preserved or processed 
food when ready to eat is not greater 
than the tolerance permitted on the 
raw agricultural commodity.” 

Good manufacturing practices in- 
clude washing procedures, trimming, 
peeling, scraping and coring, all of 
which tend to remove pesticides. 

The position of the canner will be 
clarified if and when legislation on 
chemical additives in foods is passed 
by Congress. Mr. Daughters said that 
this legislation has been pending be- 
fore Congress for several years. In 
the meantime he advised “extreme 
caution and care to avoid canning 
food which may be later condemned 
because of the presence of dangerous 
pesticide residues.” 


Gould 


(Continued from Page 17) 


approach 40 in. in width and_ still 
permit efficient inspection. 

A somewhat new method of re- 
moving small defects from the prod- 
uct is the use of vacuum suction 
hand maneuvered equipment. Plants 
using such equipment have claimed 
greater efficiency at reduced costs. 

Inspectors should not use wooden 
boards to level out the product or 
turn them over as they pass by on 
the belt. The wood may leave slivers 
in the product and be a source of 
spoilage organisms. 


Illumination 


Considerable work has been done 
in the field of illumination. However, 
little has been applied directly to 
the inspection line. There is still much 
that can be done with illumination to 
increase efficiency and to assist in 
removing defects and off-color items. 

Different types of illumination are 
needed to see different defects. Work- 
ers at Michigan reported that effi- 
ciency in cherry inspection can be 
greatly increased through the use of 
pink fluorescent lights in conjunction 


with a light red filter over the in- 
spection belt. They report that with 
this kind of lighting it is easier to 
detect color differences. Furthermore, 
this lighting aids sorters in detecting 
blemishes. 

The ISE report® states that “the 
allowable range of illumination should 
be between 85 and 125 ft. candles” 
for sorting belts. It also points out 
that color of illumination is important 
when color differences are used to 
determine grades. The Macbeth Day- 
lighting Corp. research staff has de- 
veloped standardized color corrected 
daylight lamps for use over inspec- 
tion, trimming and sorting belts. These 
illuminants have been used success- 
fully in various agricultural areas as 
well as in quality control and grading 
work, 


Personnel 


A large percentage of the labo 
employed in a food processing plant 
is used in sorting and inspecting. 
Efficient personnel can mean great 
savings in money and product qual- 
ity. Workers chosen should be given 
a training period to gain skill. Theirs 
is a tiresome job and therefore it. is 
usually necessary to employ “check- 
ers” as final inspectors. Quality control 
technologists should cooperate with 
production personnel and = manage- 
ment in this area. Their assistance can 
be of great value if they supply man- 
agement with quality information 
both on incoming products and _ at 
the end of the inspection procedures. 
This information on incoming and out- 
going quality can be the basis for 
determining the speed or rate of the 
product to be trimmed, sorted or in- 
spected; it also will show the number 
of employees needed on the line. This 
point alone can mean the difference 
between profit and loss to manage- 
ment, if the quality control technolo- 
gist exercises his duties. 


References 


1. Howard, B. J., and Stephenson, C. H. 
The Sanitary Control of Tomato 
Canning Factories. USDA Bull. 569. 
June 25, 1917. 

2. Malcolm, D. G., and DeGarmo, E. P. 
Visual Inspection of Products for Sur- 
face Characteristics in Grading Op- 
erations. USDA Marketing Research 
Report No. 45. June 1953. 

3. Anon. Lighting for Canneries. Ilumi- 
nating Engineering. Jan., 1950. 
Gould, W. A. Artificial Light for Vis- 
ual Color Evaluation of Fruits and 
Vegetables. Food Packer. November 
1952. 


Viners on Wheels 
Developments in mobile field viners 


may change pea harvest. — See page 
18. 
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New Diamond Crystal Salt Dispenser ends 
danger of food damage from salt tablets 


Uses pure Diamond Crystal Flake Salt to 


prevent burns, toughening, discoloration. 


ahem your best answer to stiff competition from 
other types of food processing is quality. You buy 
choice vegetables to insure this. Why let them be down- 
graded because of possible damage from salt tablets or 
common granular salt? 


Dispenser meets challenge 


Diamond Crystal’s new dispenser eliminates the prob- 
lem of localized salt burns from slow-dissolving tablets. 
It automatically dispenses dry, high-purity Diamond 
Crystal Flake'Salt that dissolves rapidly and quickly 
forms a natural brine that distributes evenly throughout 
the can. 

How flake salt preserves quality 


Many impure granular salts with large amounts of cal 
cium, magnesium, iron and copper can ruin quality and 
flavor. Their impurities react with natural pectins, oxa- 
lates and tannins in your foods to toughen skins. Leave 
ugly white deposits. Form soapy scum, spoil flavor. 
Only a very pure salt can avoid these dangers. 


Diamond Crystal Flake Salt has the highest uni- 
form purity of any canning salt you can buy! 


Only Diamond Crystal is made by the exclusive Al 
berger system that produces salt 99.95% pure. This 
means that you get a érue salt flavor that enhances the 


natural vegetable flavors. Makes them taste better. 


Photograph shows effect of salt upon corn canned 
with impure salt and with Diamond Crystal Flake Salt 


Notice how iron and copper impurities in the granular salt 
used turn the corn on the left brown. Pure Diamond Crystal 
Flake Salt has protected the flavor and golden appetite appeal 
of the corn on the right. 
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New Diamond Crystal salt dispenser automatically meas- 
ures salt into cans. Will not dispense salt if can is missing 
from the line. The above photograph was taken at the E. B. 
Muller Plant in Pigeon, Michigan 


You can use Diamond Crystal Flake Salt with confi- 
dence, either dry or in brine. It never injures your choice 
vegetables. Helps keep them in their proper grades. 
And Diamond Crystal Flake Salt comes in a wide range 


of precision screenings to suit every one of your products. 


Mail this coupon for complete information 
on new Dispenser 


Canners Technical Service, Dept. FP 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


Please send me complete information on your 
new canning salt dispenser. 


Name 
Position 
Company 


Street 


See ee 





Freezing News 


Promotion « Selling « Research 


300” Increase in Frozen Food Sales 
Expected Within 10 Years 


A 300°¢ increase in national retail 
sales of frozen foods within 10 years 
was predicted by Nathan Cummings, 
chairman of the board of Consolidated 
Foods Corp., Chicago, in a keynote 
speech before the Central States Froz- 
en Foods Association in Chicago. 

Pointing out that 25 million of the 
country’s 43 million families are now 
regularly buying frozen food items, 
Mr. Cimmings said that “the present 
5% of all grocery sales in frozen items 
will rise to 20° by 1966, or well over 
$7 hillion. 

“The consumer will decide which 
products are best—frozen, canned, or 
fresh. Because the American public 
likes variety there will be a tremen- 
dous market for all three types of 
products.” 

Mr. Cummings noted that the froz- 
en food industry has faced a number 
of difficulties in its growth. Many 
companies lack adequate capital for 
expansion. Lack of sufficient freezer 
in retail stores and in homes 
presents another problem. 

He pointed out however, that merg- 


space 


ers and upgrading of quality stand- 
ards through national brands is 
improving production and marketing 
methods and will stabilize consumer 
acceptance of frozen foods at a higher 
level. 


Seafood Dinner 


Mrs. Paul’s Kitchens has introduced 
a complete frozen prepared seafood 
dinner in an aluminum tray. The 7 
oz. package includes seven items- 
shrimp, deviled crab, scallops, fish 
sticks, fishlets, french fried potatoes 
and peas—in a sectionalized alumin- 
um tray. 

The dinner has been pre-cooked 
and requires only heating. Tray and 
products are packaged in an attrac- 
tive, full-color carton. 


Limeade Standards 

The U. S. Department of Agricul- 
ture announced amended grade 
standards for frozen concentrated 
limeade in October. The amendment 
will allow the addition of a suitable 
green food coloring material to stand- 
ardize the color of the product. It al- 
so defines color requirements for the 
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artificially colored product. The 
amendment becomes effective on No- 
vember 2, 1956. 





Courtesy Milprint, Inc 


Frozen Cakes 


Frozen-Rite cakes—completely 
baked and ready to serve—are being 
merchandised in practical and _pro- 
tective oil pans closed with colorful 
lithographed lids. The bakery prod 
uct may be warmed right in the con- 
tainer. Lids display appetizing serv- 
ing suggestions, 

The cakes are packed by Frozen 
Rite Products, Inc., Dallas, Tex. 
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Courtesy Robt. Gair Co., Inc 


Frozen Meats Carton 


A folding carton in which ready-cut 
meats are bulk packaged and frozen 
for shipment is being used by the 
Gold Pak Corp., Union City, N. J., for 
its variety of meat cuts. 

White lined kraft board with an 
inner wax coating gives the carton 
strength, moisture-resistance and clean 
appearance suitable to the frozen food 
product. 

After each carton is filled, a printed 
label is attached to the outside panel 


to indicate the number of pieces, size, 
weight and type of cut contained. 





Courtesy Milprint, Inc 


Carton for Manaster 


A full color lithographed carton is 
used by the J. Manaster Co., Chi- 
cago, Ill., for Lady 
Hens. The hens are sold throughout 
the United States. On the carton, 
in addition to cooking instructions, is 
a suggested serving of Cornish Hen 
with wild rice. 


1956 Pack of Cherries 


The 1956 pack of frozen RSP cher- 
ries amounted to 88,473,933 Ibs., ac- 
cording to a_ preliminary survey 
recently completed by the National 
Association of Frozen Food Packers. 


This represents a 27‘ 


Aster Cornish 


decrease from 
last year’s near record pack of 114.5 
million Ibs. The 1953 pack of 115.2 
million Ibs. stands as the all-time high. 

Packs in both the Midwest and 
West this veal slightly exceeded those 
of last year. However, this was not 
nearly enough to offset the sharp 51° 
decrease in the Northeastern pack 
which resulted from severe weather 
early in the season. In recent years, 
this region has accounted for an av- 
erage of better than 40° of the total 
U.S. pack. 


Maal 
a, 





New Carton Design 


Attractive new cartons for the Lord 
Mott line of canned foods have been 
designed for improved visibility and 
immediate identification of brand and 
product. Color scheme of red, white 
and green is the same as the one 
incorporated in the Lord Mott label. 
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that positively resists SCUFFING - FROST - WATER - HEAT 









Make your 


Here's the toughest, most beautiful finish of them all! It's a 
own comparison 


special finish that protects the appetizing colors on your label 
WRITE MUIRSON 


LABEL CO., INC. 


for label samples 


—makes your label stand out in the store and in the home. 
Ideal for all packages where scuff, frost, water or ett tae c= t1e 
ance is desirable! Worth investigating! 


Peoria, Ill. 
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The Market Place 


News of Promotion and 


Courtesy Armstrong Cork Co. 


All-Purpose Jar 
R & S Pickle Works, Inc., Boston, 


is using a new, wide-mouth, all-pur- 
pose, one quart jar for its Ladies 
Choice brand of cherry peppers, 
sweet peppers and Kosher pickles. 

The jar offers easy filling and re- 
moval of contents. A slight indenta- 
tion in the side of the jar provides a 
protected label] area, preventing the 
labels from rubbing and becoming 
scuffed while the jars are in cartons. 
The lithographed cap features brand 
name and a blank circle for price 
marking. 


Courtesy Owens-Illinois 


Mince Meat 


A 20 02z., pie-sized portion of Lyons 
brandied meat is contained in Lyons- 
Magnus, Inc.’s new glass consumer 
pack. The San Francisco company, 
which has made mince meat for com- 
mercial bakers for more than 40 years, 
distributes the package through 
wholesale grocers and chain super- 
markets west of the Rocky Mountains. 
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Antique Server Jar 

Chester C. Fosgate Co., Orlando, 
Fla., is packaging its Fozz brand line 
of preserves and jellies in a re-use 
server jar of antique design equipped 
with a fitted glass cover. 

The jar has a blown-in diamond- 
shape design similar to early hand- 
made glassware. Glass cover is packed 
inside the jar and can be easily re- 
moved upon opening the package. 


Courtesy Owens-Illinois 


Three-Way Appeal 

The straight-sided, wide-mouth 
glass package adopted for Mary EI- 
len’s strained cranberry sauce gives 
the sauce a three-way appeal: it per- 
mits full visual inspection of the prod- 
uct; allows removal of the contents in 
one piece; and is re-usable as a freez- 
er jar. Packer is Mary Ellen’s, Inc., 
Berkeley, Calif. 


Egg Yolks and Bacon 


Swift & Company has added egg 
yolks and bacon to its line of meats 
for babies. The product, which is 
packed in 3-1/2 oz. glass jars, is be- 
ing announced to mothers through 


general consumer and baby maga- 
zines, and direct mail pieces. 


Breakfast Cocktail 


ReaLemon-Puritan Co., Chicago, is 
packing and distributing in the Mid- 
west and South, Breakfast Cocktail, 
a blend of orange juice and apricot 
nectar. The blend was introduced to 
the eastern grocery trade more than 
a year ago, and to the West Coast 
last March. 


Courtesy Muirson Label Co., Inc. 


New Label Design 

Pacific Olive Co., Visalia, Calif., 
has a redesigned label for its Early 
California brand ripe olives. Different 
olive sizes are identified by destinctive 
color bands. A recipe vignette back- 
ground is an added feature. 


re ea 


= CHERRIES 
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Courtesy Muirson Label Co., Inc. 


Revised Label 


Filice and Perrelli Canning Co., 
Inc., Richmond, Calif., has adopted 
a new F & P brand label. Features in- 
clude simplification of design, reloca- 
tion of vignettes to give a “3 D” effect, 
and increased legibility of product 
name, 
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. TRADE-MARK 


GALCIUM CYCLAMATE , 


makes dietetic foods 
more delightful! 


Yes, dietetic foods sweetened with ‘“‘Cylan” are 
more delightful! That’s because “‘Cylan’”’ has the 
pleasant, sweet taste your customers like... but 


without the calories. “Cylan’’ remains stable and 
retains its sweetening through canning, baking, and 
freezing. It’s unaffected by fruit acids, too. 


And, because of modern eating habits, “Cylan” 

opens new markets for you. New markets because 

over 20% of our population is overweight. 

These “‘weight watchers” are all potential 

customers for your low-calorie products 
sweetened with “‘Cylan.”’ 


Capitalize on this growing, profit- 
able market! 


e Write Du Pont for free sample 

and informative booklet today. 

E. I. du Pont de Nemours & Co. 

(Ine.), Grasselli Chemicals Dept., 

Wilmington 98. Delaware. 
CYL AN 


CALCIUM CYCLAMATE 


REG. U.S. Pat. OFF 
BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
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What's New? 


Supplies * Equipment « Trade Literature 


Clinch Nuts 


The range of clinch nuts employ- 
ing the Nylok self-locking principle 
has been enlarged by The Nylok 
Corp., Dept. F, 611 Industrial Ave., 
Paramus, N. J., to include sizes down 
to No. 0. They are available in a 
wide range of ferrous and non-fer- 
rous materials. 

The self-locking principle of Nvlok 
fasteners eliminates the need for 
lock washers, lock wires and other 
forms of safety fastening. The nuts 
cannot shake loose under severe. vi- 
brations and are effective in temper- 
atures ranging from -70° to above 
250° F. 

A rough resilient pellet of du Pont 
“Zytel” nylon is permanently imbed- 
ded in the body of each Nylok nut. 
The pellet projects beyond the 
threads and when engaged, is com- 
pressed into the threads. Its spring- 
like wedging grips 
tightly, setting up a counter-thrust 
and creating a strong metal-to-metal 
contact of mating threads. The lock- 
ing action is positive, whether the 
mating screw is seated or not. 


action threads 


Pfizer Develops Lysine 

Chas. Pfizer & Co., Inc., Dept. F, 
Brooklyn, N. Y., announces the first 
commercial production 
of lysine, one of the eight 
acids considered essential to human 
nutrition. 

The fermentation technique used 
in the development produces a high 
purity product, free of D-lysine, a 
form of the nutrient which cannot 
be used by the body. 

Pfizer will market the product in 
the form of L-Lysine Monohydro- 
chloride. 

One of the “building blocks” of 
lysine cannot be synthe- 


fermentation 
amino 


proteins, 
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of proteins, lysine cannot be synthe- 
sized by the body in amounts ade- 
quate to maintain tissue building and 


good health. 


Bacteria-Free Air? 

A system for producing germ-free 
air for industrial plants may 
some application to the canning in- 
dustry. 

A study by the Research Founda- 
tion of the University of Toledo and 
Surface Combustion Corp. of Toledo, 
indicated that a method of chemical 
humidity conditioning removed 96% 
of the microorganisms. 

The humidity conditioner developed 
by the Surface Combustion Corp. us- 
es a lithium chloride and water solu- 
tion as the key to the 
action. The conditioner unit known as 
Kathabar was developed primarily 
for maintaining exact moisture content 
required 


have 


germicidal 


in specific operations. 


Food Handling Belt 


According to Owen Canning Corp.., 
Owen, Wis., a special food handling 
conveyor belt has virtually eliminated 
spillage and cleaning problems in the 
handling of cut beans and peas. 

Previously the canning firm used 
a bucket elevator to convey the beans 
and peas from a dewatering reel to 
picking tables. The vegetables were 
often spilled and cleaning the buckets 
was a major problem. The _ rollers 
and rods carrying the buckets wore 
out quickly, causing costly shutdowns. 

Two years ago Owen Canning re- 
placed the buckets with a Koroseal 
food handling conveyor belt made 
by B. F. Goodrich Industrial Products 
Co., Dept. F, Akron, Ohio. 

Since then, the canner reports, the 
belt has carried up to two tons of 
vegetables per season (six weeks). 
Spillage has been eliminated and 
maintenance has been kept to a mini- 


mum. There is no mildew problem 
even though the belt 
water and vegetable juice. 

The 3-ply belt, 23 ft. long and 16 


in. wide, runs at 


is subject to 


a slope of 35° at 
about 300 ft. per minute and lifts the 
height of 6 ft. A 
motor pulls the belt. 


vegetables to a 


1/4 h. p. 


Can Coding 
A can coding 
“Data-line” - 
marking and coding costs by 60. to 
80°~, is available from Triple-E Engi 
neering Co., Dept. F, Racine, Wis. 
The device 


instrument — the 


designed to reduce 


features a departure 
from present methods of code mark 
ing. Fifteen spring 
blades mark metal cans with a series 
of tiny 


over the blades on the conveyor line. 


loaded carbide 


scratches as the cans pass 
The blades are used and rapidly ac 


tuated by Allen 
screws on the bottom of the “Data 


tightening head 
line.” 

The binary numbering system is 
employed in setting the blades to 
provide a wide variety of informa 
as date of filling, plant. 
batch 


grade or size of 


tion, such 
line and number, and type 
product. A small 
coding card, designed to the require 
individual 


ments of the packaging 


operation, can be placed alongside 
the scratches to translate this infor 


mation at a glance. 


Food Fryers 

Pitman Mastermatic high produc- 
tion automatic food fryers are being 
sold exclusively by J. C. Pitman & 
Sons, Inc., Dept. F., Concord, N. H., 
through its factory 
The Mastermatic is manufactured by 
Pitman Mastermatic Corp., Atlanta, 
Ga. 

The fryers, available in three mod- 
els, have capacities of from 250 Ibs. 
of french fried potatoes per hour in 
the small model, to 1,400 Ibs. per 
hour in the large model. 

The Mastermatic uses a 


representatives. 


lift-out 
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why if pays : 


food packers to... 
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Crown’s development of a “deep hook thread” on 
a screw cap gave food packers the improvement in 
sealing pressure so vital to the protection of their 
product. 

This design extra in Crown screw caps maintains 
constant sealing pressure when the cap is applied 
providing a tighter fit between cap liner and glass 
finish. This important feature assures packers of 
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maximum shelf life for scores of their products. 
Crown’s technical skills in both cans and closures 
for the food packing industry have developed many 
such innovations that favorably effect production 
efficiency, packaging costs and consumer accept- 
ance. That’s why “one company responsibility” pays 
real dividends when... you call on Crown. 
CROWN CORK & SEAL COMPANY, INC., BALTIMORE 3, MARYLAND 
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stainless steel continuous type con- 
veyor to fry all types of food with 
uniform quality. An automatic power 
feeder receives the food from a load- 
ing conveyor and gently lowers it into 
cooking fat, thus eliminating breakage 
loss. 


Steam Cleaner 

A steam cleaning unit weighing 
only 15 Ibs. — 44% lighter and 20% 
lower priced than previous models - 
is being manufactured by Clayton 
Manufacturing Co., Dept F, El Mon- 


te, Calif. Known as Model S-809, it 
offers single valve control of hot clean- 
ing solution plus a visual gauge con- 
stantly showing steam pressure. 

The unit has no motor, pump ot 
electrical connections; it can be con- 
nected to any 3/4 in. 
outlet. 

Cleaning solution is picked up in 
a metered amount by a strainer-pro- 
tected suction head immersed in a 
drum or other receptacle, mixed and 
heated with live steam, and delivered 
in a driving spray through the gun 
nozzle. The single lever on the cabi- 
net varies capacity from 120 to 190 
GPH of hot cleaning solution. This 
same valve also controls temperatures 
of the solution and velocity of dis- 
charge at the gun nozzle. 


valve steam 


Literature 


e “Straits Tin From Malaya: Its New 
Importance to American Industry” — The 
Malayan Tin Bureau, Dept. F, 1028 
Connecticut Ave., Washington 6, D. C. 


e “The Story of Business: Large and 
Small”—E. I. du Pont de Nemours Co., 
Inc., Dept. F, Wilmington 98, Del. 


e “The Scientific Nibble,” a booklet of 
dieting facts and menus, published by 
Sugar Information, Inc. — Public Rela- 





Oiler this 


AUS Labeler 


EXCLUSIVE 
FEATURE... 


tions Dept., Leo Burnett Co., Inc., Dept 
F, 677 Fifth Ave., New York 22. 


e “Tray Type Screens, Feeders and Con- 
Simplicity Engineering Co., 
Durand, Mich. 


veyors 


Dept. F, 


e Bulletin PC-509 P describing com- 
pressor troubles in cartoon sequence 
Worthington Corp., Dept. F, Merchan- 
dising Sales, Harrison, N. 5. 


e@ “Multi-Matter,” one in a_ series of 
house organs issued periodically by Mul- 
ti-Metal Wire Cloth Co., Inc., Dept. F, 
1355 Garrison Ave., New York 59. 


e Tygon Flexible Plastic Tubing, Bulle- 
tin T-97 — Plastics and Synthetics Div., 
The U. S. Stoneware Co., Dept. F, Akron 
9, Ohio. 


e Axial Airfoil Fan Catalog — Chicago 
Blower Corp., Dept. F, 9863 Pacific Ave., 
Franklin Park, Ill. 


e “Stainless Steel Castings Vital to Fruit 
Juice Processing Equipment” — Alloy 
Casting Institute, Dept. F, Mineola, N. Y 


e Folder ND46-91(6) describing direct 
thermal conductivity method of measure- 
ment for process gases—Leeds & North- 
rup Co., 4907 Stenton Ave., Philadelphia 
14, 


e Catalog illustrating redesigned line of 
Hamilton kettles—Hamilton Copper and 
Brass Works, 820 State Ave., Cincinnati 
4, Ohio. 





ONLY BURT LABELERS 


- Auxiliary Feed Fingers. 


Burt’s non-stop labelers have exclusive 


auxiliary feed fingers which function 


from both sides of the label to insure 


uniform label position, with no 


disarrangement of the label pack. 


BURT MACHINE Company € — 6 ral 


401 E. Oliver St. 


Baltimore 2, Maryland 


BURT BEATS FLEETING TIME! 
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Essential Oils 
Aromatic Chemicals 
Perfume Bases 


Flavor Bases OUR 158th YEAR OF SERVICE 
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Oy Sl Srna 7, DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 1” 
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Protect product flavor with... | 


Scienco 
alt Tablets 


Constant Quality Control 
insures Unvarying Weight, 
Measurement, and Purity 


Salt—the right kind and the right amount—is your 
best guarantee for flavor control. That’s why top qual- 
ity houses use Scienco Salt Tablets. 

Accurately made for your needs under continually 
controlled precision production methods, Scienco Salt 
Tablets contain the exact weight of high-purity Morton 
‘999’ Salt you want for accurate flavoring. Available 
in 10-grain to 400-grain sizes, Scienco Salt Tablets end 
hit-or-miss salt depositing . . . make it possible for you 
toorder Morton Salt blended to your own specifications 
with other ingredients—calcium chloride, MSG, etc. 


For faster, more 
accurate salting 


Cut labor costs with a 
Salt Tablet Depositor. 
Automatically deposits 
a Scienco Salt Tablet in 
as many as 700 cans a 
minute! Guarantees ac- 
curacy —works ona “‘no 
can, no tablet’? and a 
“no tablet, line stops” 
basis. 





For more information write: 


SCIENTIFIC SALTING COMPANY 
Division of 


MORTON SALT COMPANY 


Dept. FPa-12, 1530 Hadley Street, St. Louis 1, Mo. 


Washington 


(Continued from Page 9) 


tal’s merger with Hazel-Atlas Glass Co., Wheeling, W. 
Va. The Government holds that the container industry 
is undergoing a change through consolidation, merger 
and acquisition. A few companies account for the major 
portion of the business in one or more phases of the 
industry. The Government thinks the Continental-Gair 
merger would eliminate competition between the two 
companies in paperboard products, paper containers and 
wrapping paper. This would give Continental a competi- 
tive advantage over smaller, single-line competitors, de- 
crease industry-wide competition, and foster mergers and 
acquisitions by Continental’s competitors, the Government 
claims. Because of the number of consolidations in indus- 
try in general, this suit in the U. S. District Court in New 
York City may prove important in establishing firm gov- 
ernment policies in regard to business mergers. 


Bakers in Trouble 


Wholesale cake bakers report theyre being hurt by 
the competition of cake mixes, by increased costs of labor 
and distribution, and by customer shopping for food that 
adds less poundage. These troubles don’t all pull in the 
same direction since the ready-mix cake made at home is 
probably quite as fattening as the baker’s product. But 
the popularity of the mix seems to have checked the 
long trend of housewives away from the kitchen. The 
ending of sugar rationing after the war also revived in- 
terest in home baking. 

Professional bakers have met higher costs with some 
success by increased automation in their shops. A few 
are promoting the sale of frozen cakes. While a frozen 
cake can be placed on the consumer's table oven fresh, 
there is the problem of insufficient refrigeration space in 
supermarkets or retail bakeries. It takes a fast-moving, 
high-volume product to justify freezer space at the retail 
level. Meanwhile bakery profits are generally down due 
in large part to the 60% or increase in wages 
during recent years. The competition makes it tough to 
raise prices and make them stick. 


more 


Such things indicate in a general way the mercantile 
problems of the food industry and help explain some 
merchandising developments. Food markets, so one ob- 
server says, are becoming outlets for the sale of just about 
anything used in a household. The sale of health and 
beauty aids is moving from drug store to supermarket. 
The health and beauty aids have been gaining volume 
in the supermarkets more ranidlv than food. and they 
carry a wider margin of profit. Baby food departments 
carry baby lotions, talcum powder and rubber pants. 
Party food departments are likely to weigh in with nylon 
stockings, costume jewelry, maid’s uniforms, falsies and 
opera bags. 


Consumer Debt Increases 


Latest Federal Reserve reports available as of this 
writing show that consumer debt totals have increased 
in all categories except auto loans. The grand total is 
upwards of $40 billion, with about three-quarters in in- 
stallment type debt and one-quarter in non-installment. 
Auto credits have declined by some $900 million, while 
personal loans have increased by $835 million to a total 
of $6.9 billion. Repair and modernization loans outstand- 
ing amount to $1.7 billion. Consumers seem to be han- 
dling these obligations in a satisfactory way. 
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Viner 


(Continued from Page 18) 


relatively high speeds on the highway, 
it can be kept in operation from the 
beginning to the end of the harvest 
season, regardless of field locations. 
This mobility reduces the number of 
units required for the threshing of a 
given number of acres. 

One manufacturer reports that 
maximum economy is realized by hav- 
ing two or more machines in the 
same field. This enables the pea cut- 
ter or bean puller to windrow vines 
continuously without waiting for the 
machine. The trucks hauling peas to 
the plant can haul full loads when 
working with several machines. An 
enormous saving comes in labor. One 
estimate places savings in manpower 
alone at six to eight persons depend- 
ing on how viner stations are operat- 
ed and how the mobile viner is used. 

Figured on an acre basis, a manu 


Pea cutters and trucks are used more ef- 
ficiently with two machines per field. 


facturer reports a saving of $15 to 
$19 an acre in one test run. 

The shift from stationary to mobile 
viner for peas and lima beans may 
come slowly because of the big in- 
vestment in present equipment and 
the bigger investment needed in the 
new equipment. However, manufac- 
turers and processors alike say it will 
come, 

(Information in this article is based 
on reports of operation of Scott Viner 
Co.’s pea and lima bean viner and 
prototype mobile field viners of Food 
Machinery and Chemical Co., and 
Frank Hamacheck Machine Co. Pho- 
tographs are of the Scott machine.) 


Slow Down Inspection 


Rate of movement of vegetable prod- 
ucts is one factor in “saving” quality. 
See Dr. Gould’s discussion of better 
sorting, trimming, inspecting methods. 
Page 17. 
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ANGELUS 


CAN CLOSING MACHINES 


Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

— LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


BAM GHEAUNS 


Sanitary Can Machine Company 





LOOK 


AT YOUR LABEL 
Everyone else does! 

Maybe you're ready 

for a change. 

Since 1896 GAMSE 
LITHOGRAPHING has 
produced a long list of 
label successes. Designs 
originated for you 
without obligation. 
Write us your needs 
today. 


“e 


Labels of every 
Kind for every 
Food-Packing Need 


“b, 
GAMSE amie 


LITHOGRAPHING CO. IN 


Baltimore 6, Maryland. 


Give your 


itr BEANS- ASPARAGUS: OKRA 


with the URSCHEL “MODEL 30” CUTTER 


@ Lowest possible maintenance cost. @ 50% saving in product due to 
starting cut from one end of product—thus reducing “short ends” to a 





Morgan 
(Continued from Page 15) 


of potatoes loaded on skids are hauled 
to the potato line. 
toes are: 


From here pota- 


1. Elevated to a squirrel cage 
washer 

2. Conveyed to a steamer or lyet 
or both depending on quality. Inspec 
tors also are able to send improperly 
peeled potatoes back through the 
lver 

3. Conveyed through another squit 
rel cage washer 

4. Peeled 

5. Conveyed onto the double  in- 
spection belt 

6. Washed and diced. 

The carrot line is set up similarly. 
Carrots are brought in by truck and 
dumped directly on the elevator. 
Then: 

They are washed 

2. Conveyed through both steam 
er and lyer 

3. Washed in a squirrel cage with 
high pressure spray 

4. Elevated to an overhead belt 
which can drop carrots down to in- 
spectors 

Trimmed and inspected 

6. Washed, diced 

7. Screened. 


The preparation of celery, onions 


minimum. @ Unit needs less than 11% sq. ft. floor space. 


Consult with us now about your coming problems. Write: 


ian ab lO ct ee Sel 8 ca ae 


and cabbages, which are used in 
much smaller quantities, requires less 
equipment. Celery is 

. Nubbed 

2. Checked by inspectors 

. Sliced 

. Cleaned by blower 


I. H. (Jack) Morgan 


5. Washed and 

6. Inspected. 
Onions are peeled at an inspection 
table, washed in a squirrel cage and 
ground. 


Cabbages are trimmed by 


Urschel “Model 30” Cutter 


Cross section of Model 30 
cutting chamber, showing 
position of product and 
cutting order of knives. 


Cutt 
equ, 
ceca fe “pean | 
cts 


ie ~ 
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hand, inspected, washed and ground. filling machines. Three lines—No. 10, Can Delivery by Truck 


No. 300 and No. 303—can be used . 7 

: A system of unloading cans from 
to pack the equivalent of 1,100 cases ema Ra 
Labor used in the vegetable room of 24-2’s per hour. 


Labor Requirements 
trailers has been installed in 
Minute oar Corp., plants at Plym- 


varies according to the quality of = outh and Leesburg, Fla. 
vegetables and the rate of produc Some equipment used in mixed vege- The system includes eight specially 


tion required by the packing room. table line of Morgan Packing Co.: engineered trailers that haul 130,000 


Vegetable room: jumbled 6 oz. cans. Unloading equip- 


2 foremen 


5 


ment includes a pipe stand, a con- 
2 maintenance men 


Fillers Chisholm-Ryder Co 
Closing machines 


Potatoes: American Can Co. and Continental Can Co The trucks are equipped with a 


veyor and an unscrambler. 

2 men dumping Washers, peclavs compartmented inner liner. This linen 
15-22 trimmers, sorters eal Machinery & Chemical Corp moves out from the truck body on a 
1 tub man and cook Dicers Urschel Laboratories motor driven belt conveyor and _ is 

Carrots: Steamers Diamond Tool Co supported by the pipe stand. 
2 men dumping baskets 

| operator on inspection table 

21-36 trimmers 

2 inspectors 


| tub man 


in “<Eyen-Flo Desion 


10-15 trimmers 
= 


2-3 Inspectors HING® 
1 cutter operator MEANS BETTER BI ANC 
Onions 

5-8 peelers 

| inspector 


| grinder operator Robins even-flo 


Cabbage 


as needed HOT WATER BLANCHER 


Dry Items 


The dry items — peas, baby limas 
and white navy or pea beans — are 
handled in the packing room. They 
are: 


1. Soaked in tanks 


2. Flumed through riffle washer 
3 


Inspected. 


With the new Robins Even-Flo 
; Hot Water Blancher, you’re assured of per- 
dumped into tubs. In the vegetable : : . 
room the cabbage and onions go into fect, uniform blanching. Stock feeds into 
the same tub. Carrots, potatoes and baskets formed by separators on the lower 
celery are separate. The carrot and wire mesh belt, and is carried steadily through 
potato tubs are equipped with per- the blanching tank. No pile-ups or uneven 
forated false bottoms and steam pipe : distribution. The top belt eliminates floaters, 


fixtures. The steam pipe is hooked assures thorough immersion of stock. 


to the tub to cook the product. Time Hydraulically operated blanching tank lowers 
of cooking is dependent on the qual- 


itv. T inishi ing. re readil 
ity. The finishing point is determined for cm cleaning. All parts a y 
by touch. accessible. 


All vegetables once prepared are 


The dry vegetables coming off the See your Robins 


inspection belt also go into tubs. Cook- 


Repwensatniies THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 
ing time for peas is around 10 min ao wae Center 7 See 2 ae : 

a 7a LIMA BEANS + MARMALADES + OLIVES « ONIONS CHES 
utes at 180°; for baby limas 10 oe Seer . Pea r a 
minutes at 140 to 145°. White navy on specineam OS = vee > PKR - POTATO: - 
beans are brought to a_ boil and ae Gulvecy RELISHES + SAUERKRAUT + SHRIMP + SPINACH + STRAWBERRIES 
cooked at a simmer to a_ finishing aa STRING BEANS + TOMATOES — 
point determined by touch. 

The focal point on the mixed vege- AK. ° 
table line is the mixer. This machine Gf WIS 
made by Morgan Co. mixes vege- | ° o 4, AND COMPANY, INC. 
tables according to formula. Five men 
operate it replacing 15 formerly used ‘ 
on the hand mixing operation. es 713-729 East Lombard Street . Baltimore 2, Md. 


Mixed vegetables are elevated ts Manufacturers of Food Processing Equipment Since 1885 
from the mixer to hoppers over the 
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Mayonnaise 


(Continued from Page 16) 
was fairly obvious that the 10 p.p.m 
samples 


showed no. significant im 


provement over controls 


containing 
Furthermore, the 100 


LOOO p.p.m. gave 


ho enzyme. 


p.p.m. and excel 
lent protection in all cases where the 
closure was satisfactory. Hence. the 
test was repeated at the 50 p.p.m. 


level and greater consideration was 


given to using a suitable closure 
Recent work by the 
indicates that a 


senior author 
Saran-lined cap is 
much more effective than the con 
ventional wax-lined cap, Unless the 
closure 1S tight the enzvme treatment 
cannot be effective 

A series of No. 10 cans lacquered 
of each batch were set aside stored 
at ambient temperatures, within 
ibout 60-75° F 
metically 


The cans were her- 
sealed to eliminate entry 
of oxygen. At intervals duplicate 
samples ot each were opened and ex 
amined visually. organoleptically by 


an experienced four-member panel on 
mayonnaise, and chemically for perox- 


ide value® which is generally accept- 


ed as al degree ot 


measure ot 
incipient ranc idity. 


in Table 1. 


The glucose 


Results are given 


oxidase-catalase used 


in all tests was a commercial product, 


CANNERS! 
FREEZERS! 


1224 Kinnear Road 


Fermcozyme, of Fermco Chemicals. 
The removal of occluded oxygen 
by the glucose oxidase-catalase pre- 
vented the development of oxidative 
rancidity in mayonnaise for the six 
month evaluation period, though the 
controls were perceptibly rancid and 
faded as early as the third month. 
The peroxide values confirm the or 
ganoleptic and 
months the peroxide 


visual tests: in six 
value of the 
enzyme treated mayonnaise rose only 
0.6 millimole per kilogram as opposed 
to an increase 24 times as great in 
the control. 

The effect on great 
importance because of the unfortu 


nate tendency of the housewife to 


color is of 


issociate mayonnaise color with egg 


content. Federal standards prevent 


the use of artificial color so that some 
manufacturers seek to 
dark 


volks. The stabilization of the color 
would tend to partially alleviate the 
need for deepest color yolks. Uni 
tormity of color and stability of initial 


color IS desired by all manufac turers 
and is attainable thru the use of the 


glucose oxidase-catalase. 


The amount of 
formed is negligible only 200 mg 


mayonnaise 


purchase (often at a premium 


gluconic acid 


for the average pint of mayonnaise 
and, being bland, has no effect on 


flavor. Although 


present Food and 


Standards — of 
Identity for mayonnaise do not allow 


Drug Administration 
for the incorporation of traces of glu- 
is expected 
that no difficulty will be encountered 
from the F&DA and industry in such 
Glucose 


cose oxidase-catalase it 


a revision. oxidase-catalase 


has been an accepted ingredient in 
the manufacture of egg solids since 
the advantages of its use and innocu- 
ous nature were established several 


vears ago, 
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1. U.S. Department of Health, Educa- 
tion, and Welfare, Food and Drug 
Administration, Standards and Defini- 
tions for Foods, Part 25, Section 25.) 
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Joffe, M. H. and H 
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W hee ler Oil & Soap 9:89 ( 19 32 ). T he 
basic method was tor use on oils, Con- 


sequently, the following modification 
was necessary 

Che oil is extracted from the mayon 
naise at room temperature by triturat- 
ing with three portions of chloroform 
ind filtering, rhe chloroform extracts 


were mixed with 3 parts gla¢ ial acetic 
wid (by volume) to produce an oil 
solution identical to that required by 
the Wheeler method. Controlled anal 
yses using this modification indicate 


that it will produce results within 
+5°% of the i ceeilaal value 


Reissue Patent 


Reduce Commodity Damage, 


Remove water with the ..... 


SCOTT VIBRO LUX 


Here is a compact unit which can be placed in your 


processing line at any desired point where water is to 


} 


With 


ninute 


1 removed 


ontrolled vibratory action up to 1000 times per 


Vibro Lux rinses, removes most splits and 


kins ind removes excess water without damage to 


te fruits 


thre ommodity 


This action spreads 
evenly over the full width of the 


and vegetables 


reen making grading easier and faster at the inspec- 


n table 


Vibration is absorbed by the hickory slats 


there is no carry through to the floor or building. 


Vibro Lux is equipped with drain pan so that con- 


veving 


returned to the 


ily tI Ze d 


scTeeNns ind or 


water 


construction 


may be disposed of conveniently or 


pumping unit. Available in standard 
throughout; stainless _ steel 


stainless steel contact parts available 


it additional cost 


Select from 


strite d to vour 


the four sizes of Scott Vibro Lux best 


needs. Write today for the new Scott 


Separator Screen and Supply Tank Catalog! 


Write... 


THE SCOTT VINER COMPANY 


Columbus 8, Ohio 
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Classified advertising 


OLE AE EEE SOE EERE LE g 


BS aM 


Count 5 average words per line. Rate 65 


cents per line. Minimum charge $2.50. Cash 


with order, no discount allowed 


When answering “blind” advertisements 


address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: Niagara +510-28 type 316 St. St 
Filter, 510 sq. ft.; Fitzpatrick Comminuting 
Machines, models F & K; Piston Fillers; Hope 
S. A. single piston for gallons; Filler Machine 
Co. Auto. 4 spout. Stainless steel and Alumi 
num Tank from 30 gal. to 6500 gal. (30 


stainless steel Jacketed Kettles from 40 gal. to 
500 gal. (some with agitators). Welded Steel 
Tanks with Lastiglas and Mammut Lining (from 


closed breweries) — 4300 gal. to 23,000 gal. 
sizes. PERRY EQUIPMENT CORP., 1405 N 
6th St., Philadelphia 22, Pa 


FOR SALE: Elliott 200KW steam turbine gen- 
erator for AC or DC, like new, used a few 
weeks only, immediate delivery, tremendous 
than 25° of 


bargain price, less new. Box 


+121, Food Packer 


FOR SALE: 500 gallon 


immediate delivery, Western 


+122, Food Packer 


stainless clad tank, 
New York. Box 


FOR SALE: Tin can; patent pending; has two 
compartments, it practical to put up 
and distribute chocolate fountain soda plus 
other higher quality sodas, royalty basis. 
John O’Mailey, 342 E. 25th St., Baltimore 18, 
Md 


making 


NEW — USED — REBUILT FOOD PROCESS- 
ING MACHINERY for canners and freezers. 
Our services include: complete plant layout, 
engineering service, appraisals — auctions and 
liquidations, plants purchased and dismantled, 
conveyors and stainless steel equipment cus- 
tom made to your specifications, quick sale of 
your surplus equipment— SEND US YOUR 
COMPLETE LISTINGS. OTTO W. CUYLER, 
Webster, N. Y. Since 1912. 


CONVEYOR SALE: Close out sale of complete 
Alvey installation made at Heurich Brewery, 
Washington, D. C., 1949, including: 400’ belt; 
330’ live roll; 100’ heavy duty gravity and 
300’ Alvey Carousel; with 25—220 volt, 3- 
phase AC motors; complete installation or 
individual items only. Can be purchased as 
you require. Inspect at or communicate with 
Mr. Robert Cox, c/o Chr. Heurich Brewery, 
26th and D Sts., Washington, D. C., telephone 
Republic 7-1600. 


Business Opportunities 


RELIABLE MANUFACTURERS’ REPRESENTA- 
TIVE. Three territories apen for distribution 
of established line, exclusive basis to canners, 
food packers, growers, orchards, box and 
pallet manufacturers. Florida-Georgia-Ala- 
bama, or Illinois, or New Jersey and Long 
Island (including New York City). Liberal 
commission. Backed by extensive national ad- 
vertising and publicity. Write G. F. Sweet & 
Co., Inc., 10 Allyn St., Hartford 3, Conn. 
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CANNING PLANT, So. W. Ga. Xint potential. 
A-1 loc. Large bldg. RR spur. Under-priced 
Investigate Dept. 8181-A, Food Packer 


Help Wanted 


WANTED: Sales 
Salesman with 
perience, for 


Application Engineer and 
frozen food packaging ex- 
large packaging machinery 
manufacturer. Sales experience not necessary 
Mechanical or Industrial Engineering educa- 
tion experience useful but not necessary. Ex 
cellent opportunities for growth and income 
in expanding field. Principal travel area—Mid- 
west. Contact Food Machinery and Chemical 
Corp., Hoopeston, Ill. Att. R. F. Hartman, Per- 
sonnel 


Buyers’ Guide Corrections 
In Food Packers 1956 
Guide & Reference Issue Callahan 


Can Machine Co.’s address was in- 
correctly listed under Section F, Clas- 
sifications 9, 12, 32 98. Correct 


address is Proctor, Vt. 


Buyers’ 


and 


In the same issue, E. I. du Pont de 
Nemours & Co., Inc., Grasselli Chem- 
Dept., Wilmington 98, Del., 
should have been listed under Section 
C, Classification 52 (Seed — Disin- 
tectants), and Section B, Classification 
7A (Calcium Cyclamate). 


icals 


ADVERTISERS’ INDEX 


Anchor Hocking Glass Corp 
Angelus Sanitary Can Machine Co... 31 
Associated Seed Growers, Inc. 

Outside Back Cover 


Ball Brothers Co 
Burt Machine Co 


Inside Back Cover 


Continental Can Co 
Crown Cork & Seal Co. 
(Closure Div.) 


Diamond Crystal Salt Co 
Dodge & Olcott, Inc 
Du Pont de Nemours & Co., E. |! 


Exact Weight Scale Co 


Food Machinery & Chemical Corp. 
(Canning Machinery Div.)........ 8 


Gamse Lithographing Co., Inc 


Hazel-Atlas Glass Div. 
(Continental Can Co.) 
Heekin Can Co 


International Salt Co. 


Metro Glass Co 
Muirson Label Co., 


Richter Sons Co., A. M 
Robins & Co., Inc., A. K 


Scientific Salting Co. 
(Div., Morton Salt Co.) 

Scott Viner Co., The 

Stange Co., Wm. J 


Urschel Laboratories, 
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PRICE 


For only $10.00 


you may have your per- 


sonal copy of Campbell’s Book on Canning, 
Pickling and Preserving. Have this one 
single complete source of processing know- 
how for your finger tip reference. No fur- 
ther computation needed! No other sources 


necessary. 


Charts, tables and formulas are prepared 
to be taken directly into the quality control 
laboratory. Details are presented on the 
type of ingredtents used, the quantity neces- 
sary for a given end velume and the neces- 
sary operations to make the combination of 
ingredients a high quality pack. This is 
the popular 1950 edition. 


$10.00 (was $15.00) 

shipped postpaid 5 
quantity 
limited!! 


Order your copy today. 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, Il! 


Please send ____ copies at $10.00 each. 
Name___ 
Address 


CP dite EE 
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Man of the Month 


Joseph B. Weix 


Sales Manager 
Oconomowoc Canning Co. 


A mong hotel and restaurant cooks 
in the midwest there may be 
a legend of a stocky man with grey 
comes back to the 
kitchen to make sure the peas he 
ordered came out of a can 


In all likelihood this man would 


ng hair who 


be the secretary-treasurer and sales 
manager of the Oconomowoc Canning 


0k: Joseph B. Weix. 


Joe Weix, a salesman extraordinary 
has never felt that his job ends with 
selling the pack of his own company 
It extends to sales talks on canned 
foods as a collective industry product 

no matter the label, so long as the 
quality is high to anvone who will 
listen. 

His sales efforts have been notice 
thle particularly as an integral part 
t the growth of the 
ning company which was founded by 


his father, F. X. Weix, and others 


The Oconomowoc Canning Co., an 


36-vear-old can 


independent, and the largest canning 


firm in Wisconsin, operates seven 
plants of its own and affiliated com 
panies. Joe Weix joined the company 
shortly after its founding and has been 
closely involved in the step by step 
expansion from the original Oconom 
OWOC plant. 

In 1928 The Sun Prairie Canning 
Co., and in 1929 the De Forest Can 
ning Co., became a part of the Ocono 
mowoc group. The Stratford Canning 
Co. was organized in 1930, the Ocon 
omowoc-Poynette Co. in) 1940, and 
Waunabee Canning Co. in 1941. Two 
more plants — the Lincoln Canning 
Co. and the Cobb Canning Co be 


came a part of the Oconomowoc 


MALT VINEGAR 


Full Bodied 


Fine Flavored 


IN COOPERAGE OR TANK CARS 


A. M. RICHTER SONS CO. 


Manitowoc, Wisconsin 


Since 1875 
AU “Types of Vinegar 


group in 1953. All now are operation 
units under management of the pat 
ent company, except for the De For 
est plant which was lost. 

Joseph B. Weix was born in Beaver 
Dam in 1896 where his father was 
part owner of a brewery until the 
Volstead Act brought prohibition to 
the country and discredit to a onc 
honorable industry 

He attended the Beaver Dam high 
school, was graduated in 1914 and 
went on to the University of Wis 
consin. After his graduation in I9TS 
he served several vears in the Navy 

Immediately after joining the Ocon 
omowoe Canning Co. staff he began 
to take an active part in. state and 
national associations. As early as 1929 
he was first elected vice president ot 
the Wisconsin Canners Association 
In 1930 he was. elected 
In his opening address as president 
his remarks, according to Fred Stare 
in his book “Wisconsin’s Great Can 


ning Industry 


pre sident 


warned that “the i: 
dustry would find itself in trouble it 
either to 


head off increased production or to 


something was not done 


obtain increased consumption 
This was 26 vears ago. Since then 
Nh Weix 


other Wisconsin man 


probably more than am 
has helped to 
increase the consumption end through 
better selling. 

loe Weix is an enthusiastic, ener 
makes 


getic, gregarious man who 


many friends along with sales. For 
several vears he had serious troubl 
with his health. During this period 
he kept in touch with the sales work 
of his organization and in 1955_ he 
bounced back with the same steam 
ing, driving energy of old 

He is a family man. His salesman 
ship is almost a family business. His 
wife, the former Gertrude Baker, is 
an Oconomowoc girl and since their 
marriage in 1926 has been an impor 
tant member of the selling team. She 
has been a regular attendant at con 
ventions, a partner on business trips 
and a_ hostess to. visiting canners 
brokers and buvers at the Weix home 
in Oconomowoc. From an admirer of 
them both: “Som peopl sav that 
she has sold as many peas as Joe.” 

Joseph Weix is associated with his 
brother Leo, who became president 
£ Oconomowoc Canning Co. after 
the death of their father in) 1948 
He has two children, Joe B. Weix 


Ir., who is in the business now, and 


Mrs. Otho Kile of Chicago Heights. 
In spite of the hunting and fishing 
yintry of his Wisconsin home, Mi 

Weix has been most active as an 

outdoor man in his own back vard 

His gardening projects serve as a 


hobby and his equipment inchacde 


a small greenhouse . 
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Ball Brothers’ Foronalized counse' 


can help you influence this decision! 


The successful glass container stops traffic in 


the store heeds tr iff on the produ tion 


line. Design is the secret! 

Imaginative design can create glass con- 
tainers that help you get a bigger share olf 
the market. When teamed with years of 
glass packaging experience, sound design 
can cut container costs, solve filling problems 
and make labeling easier! 


Ball Brothers’ personalized Design Counsel 


can create for you the better looking, better 
performing glass containers that mean more 
sales and faster production. 

Your Ball representative can call on our 
staff of industrial designers, engineers and 
technicians to aid you on other packaging 
problems: materials handling, processing, 
shipping cartons. These Ball specialists will 
provide sound, practical recommendations 
that are tailor-made for your operations. 


For more information about glass containers, metal closures and “‘ PACK AGING-PLUS”” services, 
write Ball Brothers Company— Muncie, Indiana; Okmulgee, Oklahoma; or El Monte, Caltfornia. 


AND GET MORE THAN GLASS! 





S\T 


Team of plant scientists, including genet 
icists, plant breeders, plant pathologists, anc 

seed technologists, seeks situation with pro- 
gressive food packer interested in improv- 
ing his raw product program. 

Will furnish own up-to-date facilities for 
plant-breeding, variety evaluation, and seed 
jaboratory, including eight breeding stations 
and trial grounds, located throughout the 
US. and a research center ideally equipped 
and staffed to coordinate this extensive 
program. 

A century of experience with processing in- 
dustry needs. Established record of achieve- 
ment, second to none. Ready with vegetable 
variety program ft put you abreast of proc 
essors already enjoying the benefits of their 
own agricultural research, W hich makes 
them your toughest competition. 


INQUIRE: 


Breeding and Research Dept: 
Associated Seed Growers, Inc. 


New Haven 2, Conn. 
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